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HOUSEKEEPERS'   CHAT  Monday,  October  12,  1936 


(FOR  BROADCAST  USE  ONLY) 

Subject:     "TEE  SUCCULENT  OYSTER.  11    Approved  by  the  Federal  Food  and  Drug 
Administration,  United  States  Department  of  Agriculture. 
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Friends,   I  have  neglected  my  duty.     A  story  in  a  daily  paper,  stating 
that  a  "Bumper  Crop  of  Oysters  is  Promised  for  This  Season,"  reminds  me  that 
on  the  first  day  of  September,  the  first  of  the  oyster  months,  I  should  have 
called  to  your  attention  the  fact  that  "In  oyster  days,  there  is  nothing  to 
fear;  taste  on  the  first  day,  you  are  good  for  a  year." 

But  do  not  despair,  even  if  you  did  not  eat  an  oyster  on  the  first  day 
of  September,  for  "By  chance  the  first  day  puts  them  out  of  y our  power,  eat 
double  the  quantity  every  hour;  the  effect  will  assuredly  prove  near  the  same, 
and  cure  every  ill  that  the  doctors  can  name. " 

So  much  for  the  old  oyster  superstitions.     We  now  know  that  oysters  are 
not  a  cure-all;  we  rate  them  as  a  food  —  not  a  patent  medicine.     So  let's  turn 
to  an  up-to-date  report  of  facts  about  the  oyster  compiled  by  our  correspondent 
with  the  Federal  Food  and  Drug  Administration.     This  Administration,  you  may 
recall,  is  deeply  concerned  with  the  drinking  habits  of  the  oyster,  and  the 
oyster,  given  a  chance,  is  a  heavy  drinker. 

"In  recent  years,"  according  to  our  report,   "the  annual  harvest  of 
oysters  in  the  United  States  has  amounted  to  more  than  eleven  and  a  half  mil- 
lion bushels,  and  that  means  about  63  million  pounds  of  food.     More  than  35 
thousand  persons  and  about  35  hundred  boats  and  schooners  are  engaged  in  the 
oyster  industry,  on  the  Atlantic  Coast,  Gulf  of  Mexico,  and  the  Pacific  Coast. 

"It  is  a  big  job  to  keep  the  oyster  beds  clean  and  healthy,"  continues 
our  reporter.     "Health  authorities  in  the  various  oyster  States  examine  the 
beds  from  which  oysters  are  taken  for  market,  and  if  the  beds  meet  certain 
bacteriological  standards  of  purity,  a  certificate  is  issued  to  the  oyster 
growers. 

"After  the  oyster  has  been  extracted  from  the  shell,  it  is  again  exam- 
ined, and  must  pass  certain  standards  of  purity.     Various  municipal  and  State 
health  authorities  inspect  the  shucking.     Employees  engaged  in  handling  fresh 
oysters  at  the  shucking  plant  are  required  to  pass  periodical  medical  examina- 
tions. 
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"Now  an  oyster,"  still  quoting  our  correspondent,   "is  not  only  a  deli- 
cacy, "but  is  also  a  nutritious  food.     When  you  buy  a  quart  of  oysters,  you  buy 
a  quart  of  food.    That,"  continues  our  correspondent,  "is  what  I  told  Dr.  A.  C. 
Hunter  of  the  Federal  Food  and  Drug  Administration,  and  he  looked  at  me  with  a 
skeptical  eye.     Isn't  it  true,  I  asked,  that  when  you  buy  a  quart  of  oysters  you 
buy  a  quart  of  food?    It  all  depends,  said  Doctor  Hunter,  on  whether  the  oysters 
have  been  drinking  heavily.     If  they  have,  then  you  buy  a  quart  of  oysters  and 
tap  water.    But  you  pay  oyster  prices  for  the  whole  quart,  including  the  tap 
water. 

"Doctor  Hunter  went  on  to  explain  that  shucked  oysters  require  a  certain 
amount  of  washing  to  free  them  from  sand,  bits  of  shell,  and  other  impurities. 
This  process  is  called  blowing.     It  need  not  take  more  than  three  minutes.  But 
once  in  a  while  an  unreliable  packer  will  forget  his  nice  fresh  oysters,  and 
leave  them  in  the  blower  much  longer  than  three  minutes. 

"The  oysters  are  grateful.     They  like  fresh  water.     They  lap  it  up.  The 
more  fresh  water  they  drink,  the  more  they  increase  in  size.    Finally  they  reach 
the  stage  where  they  have  absorbed  so  much  tap  water  that  they  are  what  the  Food 
and  Drug  Administration  calls  'adulterated.'     And  as  you  know,  one  of  the  duties 
of  the  Food  and  Drug  Administration  is  to  protect  the  public  from  adulterated 
food  products. 

"Just  the  other  day,"  says  our  correspondent,  "in  a  recipe  column,  I  read 
an  item  published  practically  in  the  shadow  of  the  Federal  Food  and  Drug  Admin- 
istration.   Here  it  is:     'Large,  fat  oysters  are  considered  the  choicest.  So 
if  the  catch  isn't  quite  up  to  weight  and  size,  they're  fattened  for  k&  hours 
before  selling  by  placing  them  in  fresh  or  brackish  water.    This  is  called 
'laying  out.'     As  a  matter  of  fact,  the  oysters  contain  more  actual  nutriment 
just  as  they  come  from  the  beds,  but  the  dealers  find  they  sell  better  if  they 
put  on  a  little  flesh. 1 

"That's  the  end  of  the  quotation.     I  should  like  to  remind  whoever  wrote 
it,"  says  our  correspondent,  "that  the  oysters  are  not  putting  on  a  little 
flesh  —  they  are  simply  taking  in  a  lot  of  fresh  water. 

"Now  when  it  comes  to  legal  standards  for  oysters  —  there  aren't  any. 
You  may  remember  that  some  time  ago  an  oyster  company  in  the  East  was  charged 
with  adulterating  oysters  with  water.     When  the  case  was  tried,  the  judge  praised 
the  Food  and  Drug  Administration  for  its  zeal   in  behalf  of  the  public.  The 
judge  condemned  the  fraudulent  practice  of  selling  water  as  oysters.     But  he 
dismissed  the  case.     Why?    Because  the  natural  water  content  varies  in  oysters 
grown  in  different  areas  and  under  different  conditions,  and  no  legal  standard 
has  yet  been  fixed  limiting  the  amount  of  water  oysters  may  contain. 

"However,  officials  of  the  Food  and  Drug  Administration  are  hoping  that 
some  day  standards  for  oysters  will  be  established,  as  has  been  done  for  other 
foods.    They  believe  the  standard  should  limit  the  water  content  to  what  nature 
put  in  the  oysters  as  they  grew.     In  the  meantime,  Federal  officials  and  respon- 
sible men  in  the  oyster  industry  are  continuing  the  campaign  to  prevent  the  sale 
of  adulterated  oysters.     They  hate  to  see  the  delicious  salty  flavor  of  a  natural 
oyster  sacrificed  for  the  flat  taste  of  a  watered  one." 
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